6                     EVALUATION OF THE ROLE OF MICROBIOLOGICAL CRITERIA

APPLICATION OF MICROBIOLOGICAL
CRITERIA TO FOODS AND FOOD INGREDIENTS

Detailed information on the application of microbiological criteria to
22 groups of foods and food ingredients is given in Chapter 9.

Dairy Products

Microbiological criteria play an important role as part of overall quality
assurance programs applied by both industry and regulatory authorities.
Microbiological safety of dairy products can be assured only through
(1) pasteurization or more severe heat treatments, (2) prevention of post-
heat treatment contamination and, for certain products, (3) end-product
testing for appropriate pathogens or toxins. Microbiological criteria for
most dairy products are included as an integral part of documents that
present in detail the FDA and USD A dairy products control programs.
The subcommittee concluded that, with few exceptions, there appears to
be no need for imposing more severe or additional criteria.

The Salmonella testing of dried milk as provided for in the USDA
Salmonella Surveillance Program is a case in point. This program has
been reviewed in this report, and deficiencies primarily in sampling plans
(which directly affect the severity of criteria imposed) have been pointed
out. Recommendations for correction of these deficiencies as well as
strengthening of the program have been made.

Cheese is the other product for which greater attention to finished-
product testing for a pathogen or its toxin is indicated. Of primary concern
is S. aureus, especially its enterotoxins. The hazard is limited primarily
to hard varieties, e.g., Cheddar and similar types and Swiss or Emmen-
thaler. This hazard has been discussed and suggestions have been made
for more rigorous application of microbiological criteria in programs to
control this hazard.

The continuous problem of the hazard of consuming raw milk and fresh
cheese made from raw milk have been given particular attention. Outbreaks
of milkborne disease caused by drinking raw milk purchased legally con-
tinue to occur in the United States with regularity. Brucellosis due to
consumption of fresh cheese made from raw milk and enterocolitis caused
by certain pathogenic strains of E. coli are of recent occurrence. A strong
position has been taken pointing out that health professionals have a
responsibility to encourage efforts to see that the public and policymakers
are kept adequately informed so that public policy on raw milk and dairy
products made from raw milk is compatible with scientific knowledge and
protection of the public's health.